A suppressed ion method for the determination method of eight organic acids (formic, malonic, lactic, acetic, malefic, citric, fumaric, and propionic acid) has been studied for reversedphase high-performance liquid chromatography (RP-HPLC) with a new triacontyl groups (C30) column, coupled with an ultraviolet detector (UV) at 210 nm. A 50 mM ammonium dihydrogenphosphate (NH4H2P04) aqueous solution (pH 2.0) containing phosphoric acid (H3PO4) was used as an optimal mobile phase for the separation of eight organic acids. A good linearity of the calibration curve was obtained in the concentration range of 5 mgl-1 to 100 mgl-1(1|r| =0.9999-0.9994).
INTRODUCTION
Recently the official method of the food analysis has become very important like that of the environmental analysis.
Especially, organic acids, indispensable to the human body, account for a significant fraction of sake and wine. Their origins are diverse, the most important being biosynthesis by the vine, metabolic pathways related to sugar fermentation, malolactic fermentation and ethanol oxidation, in the case of acetic acid in vinegars. In addition, organic acid affects stability, color and flavor of the final products1).
There is the Japanese official method of determination of organic acid by reversed-phase high-performance liquid chromatography (RP-HPLC) with an octadecyl (ODS, C18) chemically-bonded silica gels packed column2).
Recently, C183-5), triacontyl (C30) 6-10), and other chemically-bonded silica gels packed column have been developed for high-performance liquid chromatography (HPLC). However, C18 reversed phases also exhibit decreased and poorly reproducible retention under more than 98% aqueous conditions8,9). This problem has tradi-tionally been explained as being the result of ligand collapse or a matting effect. In the case of the C30 separation column (a) and 50 mM of NH4H2PO4 elute (Table 1) , a good linearity of the calibration curve was obtained in the concentration range of 5 mg l-1to 100 mg l-1 (/r/ =0.9999 -0 . 9994). In addition, the detection limit based on S/N=3 were 3.8 mg l-1 for formic acid, 3.5 mg l-1 for malonic acid, 3.1 mg l-1 for lactic acid, 3.4 mg l-1 for acetic acid, 1.1 mg l-1 for maleic acid, 3.4 mg l-1 for citric acid, 3.3 mg l-1 for fumaric acid, and 3.6 mg l-1 for propionic acid. 
Determination of Eight Organic Acids in Samples
Generally, sake, red wine and white wine contain organic acid. Thus, a suppressed ion chromatogram of samples (sake, red wine and white wine) of eight organic acids (formic, malonic, lactic, acetic, maleic, citric, fumaric, and propionic acid) by the proposed method using C30 separation column is shown in Fig.   3 . As is seen in Fig. 3 , the separarion of the each eight organic acids in a samples (sake, red wine and white wine) were accomplished by C30 separation column.
For accurate determination of eight organic acids, samples (sake, red wine and white wine) were directly collected in each bottles, and diluted 0-20 times with distilled water before analysis. The concentrations of eight organic acids in samples are shown in Table 2 .
In order to ascertain the precision of the method for quantitative analysis, eight organic acids in different concentrations were spiked to the same red wine. The result are shown in Table 2 Concentrations of eight organic acids in samples 
